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of  the  United  States  Government  vrorking  for  consumers. 
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1.  ANiIOIMCER:         This  is  CGIJSUIER  Til®. 

2.  S01M3;  CAST?  REGIS Tl^R  -  CTX)SS  DRA.Y.'SR 

3.  NAUCY:  That's  your  money  buying  food. 

4.  SOUND:  CASH  REGISTER 

5.  GU?':IAR:  That's  your  money  paying  for  a  home. 

6 .  SniTND  ;  CASH  REGISTER 

7.  UANCY:  That's  your  money  buying  clothes  and  the  thousands 

of  other  things  you  need. 

8.  GUI'JNAR:  That's  you  .  .  paying  for  these  things  .  .  jTK>ney 

out  of  your  pockets. 

9.  SOUIJD:  CASH  ^lEGISTER  -  ClJDSEDRMiER 
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.10.    A^'NOUNCER:        CONSUIf^R  TIP;:E  brings  you  facts  about  how  to  make 

your  pennies  and  dollars  buy  more  of  the  things 
you.  need.    This  program  is  prod-^joed  by  your  Consumers' 
Counsel  in  the  Department  of  Agriculture,  and  is 
presented  in  cooperation  p/ith  Defense  and  non-Defense 
agencies  of  the  United  States  Government  vrorking 
for  consumers. 

And  here  is  Gordon  Hubbel,  representing  the  Consumers ' 
Counsel. 

11.  HUBBEL:  Thank  you,  ,  and  hello,  ev-erj-'one.    Yes,  we 

have  lots  of  info  rm_at  ion  for  you  today  .  .not  only 
facts  about  hov:  to  buy  the  things  you  need  ... 
but  facts  about  hov/  to  use  them  .  .  to  make  them,  last 
longer  .  .  to  help  you  get  the  m.ost  service  from  them.. 

And  here's  our  inquiring  consumer  .  .  a  yo^ang 
housewife  who  always  has  a  lot  of  questions  to  ask 
.  .  Trs.  Evelyri  Freyman. 

12.  FREY^'IA-N :  Just  full  of  questions,  ?.ir.  Hubbel. 

13.  iniBBEL:  Fire  away,  -Irs.  FreiTian.    Our  two  consum.er  reporters, 

Nancy  and  Gunnar,  are  just  waiting  to  give  you  the 
ans-wers . 

14.  FRSYI'IAN:  Good.    VHiich  one  of  you  starts  us  off  today? 
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I'm  it  J  I^rs .  FrGymn. 

And  what's  your  subject,  Gunnar? 

Some  pointers  on  paint  brushes,     But  first,  let's 
look  in  on  our  consumer  family  for  a  second. 
Hr,  I  tiles  has  decided  to  put  another  coat  of  paint 
on  his  porch.    lie  is  do^m  cellar  now  (FADE)  looking 
for  his  paint  bi-nish  .  .  , 

(CALLING)    ^.btherl    Oh,  Ifotherl 
(OFF  IfTKE)    THiat  is  it,  Harry? 

Do  you  re  member  i-vhere  I  put  those  paint  brushes? 

Did  2/ou  look  over  there  by  the  old  cupboard  .   .  on 
the  shelf? 

Oh  yes,  here  they  are.     (SLIGHT  PAUSE)    Hey,  yrho's 
been  monke^Aing  around  \ilth  these  brushes? 

7/hat  did  you  say,  dear? 

I  said  .   .  vrho's  been  monkeying  around  viith  these 
paint  brushes?    They're  as  stiff  as  a  board. 

Oh,  I  guess  I  did,  Harry,    The  other  day  I  just 
dumped  out  all  that  stuff  the  brushes  rrere  in  and 
put  the  brushes  out  to  dry. 


I 


26.  FATHER: 

I 

(PAUSE) 

27.  FREYI'M: 

28.  GUITNAR: 

29 .  FREYIAAN : 

30 .  Gin;NAR : 

31.  FRSYmN: 

32.  aUIHIAR: 

33.  FREYLIAN: 

34.  GU-ITAR: 

I 
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Good  night!    Mother,  I  love  you  very  nuchj  but  I 
sure  r;ish  you'd  ask  no  about  things  like  this. 
These  brushes  are  practically  ruined. 


But  ;ihat  -nas  the  natter,  Gu.nnar?  Did  Ilrs.  Ililos  do 
s  one  thing  vrrong? 

I'll  say  she  did,  Mrs,  Freynan  .  . 

Well,  I  doi't  knoiT  anything  about  painting  .  .so 
I  might  have  done  the  sane  thing. 

And  this  is  rrhere  I  cone  in  vn.th  a  couple  of  hints 
about  talcing  care  of  paint  brushes. 

First,  tell  ne  vrtiat  i'lrs.  Miles  did  vrrong. 

All  right.    I  imagine  that  Mr.  Lliles,  vrhen  he 
finished  his  last  painting  job,  took  care  of  his 
brushes . 

YHiat  do  jovL  moan  .  .  took  care  of  them? 

T[ell,  anyone  that  has  good  paint  brushes  follotrs 
certain  rules  for  talcing  care  of  them  .  .  after 
they  have  finished  painting.    If  those  rules  aren't 
folloTfcd,  you  nay  end  up  rrith  brushes  that  aren't 
;rorth  very  nu^ch. 
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35 .    FREYL^N : 


36.  GU^mR: 


37.  FREYM: 


Yihat  should  you  do  v;ith  brushes? 


That  depends  on  vrhat  kind  of  paint  you  have  been 
using.     But  in  all  cases,  you  should  never  let  the 
paint  dry  on  the  brush. 

Nev^r  let  the  paint  dry  on"  the  brush,  hunh?  That's 
the  reason  that  little  brush  I  used  once  to  paint  a 
chair  v/as  never  good  for  anything.  It  got  as  stiff 
as  a  board. 


3C.  Gtt'NAR: 


Brush.es  should  be  cleaned  or  cared  for  immediately 
after  you  have  used  them.    Even  if  you  stop  painting 
for  even  an  hour  or  so , 


39 .  FREYT'TAN 

40,  GUI'INAR: 


41.  FREY''!AN 


Even  if  you  stop  for  an  hour? 

That's  Yihat  the  chemists  and  engineers  in  the 
Department  of  Agriculture  say. 

l^Tiat  should  you  do  virith  a  i^aint  brush  in  that  case? 


42 ,    Gin-IAR : 


¥ell,  if  you've  been  using  an  oil  paint  .  .  put  the 
brush  in  some  rem  linseed  oil. 


43.  FREYIIAN; 


44.  GmilTAR; 


Put  it  in  raiT  linseed  oil. 

Yes,  until  you're  ready  to  go  back  to  painting. 

But  remember,  that's  only  if  you're  using  oil  paint. 
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Suppose  you're  using  some  other  kind  of  paint? 
Y,^lat  do  70 u  do  then? 

If  it's  a  flat  finish  paint,  put  the  brush  in  kerosene . 

If  it's    .,  flat  paint,  put  the  brush  in  kerosene, 
Pdeht. 


Suppose  you're  varnishing? 


45.  FIlEiJ:AN: 

46.  Gl^-TNAR: 

47.  FREYIIAII: 
4S.  GII^JNAR: 

49.  FRSI^IAIJ: 

50.  Gl^'FAH:  In  the  first  place,  i:eep  a  special  rvrush  just  for 

varnishing.    Don't  ever  dip  it  in  paint. 

51.  FRSYMA.iM:  I  see, 

52.  QIP'IIAR:  And  then  r/ash  it  in  turpentine  ivhen  you're  through. 

53.  FRSYM: 

54.  GIF?IAR: 


Turioentine  for  vaniish  brushes. 


That's  it.    Then  th.ere's  shellac.    You  use  denatured 
alcohol  for  vrashing  shellac  brushes, 

55.  FHEYrlAN:  Is  that  all,  Gunnar? 

56.  GI^-NAR:  One  rn/ore  kind,  I' Irs.  Freymn.    Y/liitewash  and  calcimine, 

57.  FREY'I/lN:  li^Tiat  do  you  do  T;ith  those  brushes? 

5^,    Gc'INAR:  Since  those  are  v;ater  nixed  paints  .  ,  ;/-ou  use  yrater 

to  vjash  out  the  brushes  ,  .  and  trion  hang  them,  up 
to  dry  ■  itli  the  bristles  doTrn, 


59.  FREimN: 

% 

60.  GmmR: 

61.  FREY?I^^N: 

62.  GUIINAR: 

63.  FREYifA-N: 

64.  GiniNAR: 

65 .  FRSY^'T;\II : 

66.  GUTTHAR: 

f 

67.  FREYI!AN: 
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This  all  sounds  very  simple,  Gunnar,  but  I'm  sure 
I  vron't  renenbor  this  long  enough  to  toll  nj,/- 
husband  about  it  .  .  and  he's  the  one  in  our  family 
Yi'ho  does  the  painting, 

We  have  just  the  thing  to  take  home  to  your  husband 
.  .  and  for  you,  too  .  .  so  you  vron't  go  iiionke;>'lng 
around  vdth  the  paint  brushes  as  i!rs,  Itlles  did. 

That's  right  .   .  I  never  did  find  out  r.'hat  she  did 
to  'Ir.  ililos '  paint  brushes. 

Tiell,  evidently  she  poured  out  the  linseed  oil  that 
the  brushes  rrore  hung  in,  and  the  brushes  got  all 
stiff  and  hard. 

You  mean  you  keep  brushes  in  linseed  oil  all  the  time? 

There  are  tvro  v/ays  that  the  brushes  can  be  kept,  if 
there  is  a  lon,^  tim.e  between  paint  jobs .    One  i^ay  is 
to  hang  them  in  rav':  linseed  oil  in  covered  containers. 

Yes? 

Bu.t  you  T.rant  to  be  careful  that  the  oil  completely 
covers  the  bristles,  but  tliat  the  bristles  do  not 
touch  the  bottom,  of  the  can  or  jar. 

That's  one  v'ay.    vHiat's  the  other? 


f 

I 


(B 


68.  GUIIITAR: 


69.  FRE17IAN; 


70.  GUIIITAR: 


71.  FREYiaiJ; 


72.  GUNNAR: 


73.  FREYT^AN; 


74.  GIJ^'TIAR: 


Yfash  off  the  fresh  paint  mth  turpentine  or  in 
mineral  spirits. 

Yes, 

Then  r/ash  the  brush  in  soap  and  rrater.    Dry  the 
bristles  thoroughly,  and  -vjrap  the  brush  up  in  paper, 

I  sure  hope  a  lot  of  people  are  shotting  all  this 
information. 

So  do  I,    It  T.dll  save  plenty  of  money  vrhen  it  comes 
time  to  do  th.e  next  job  of  painting.    Your  brushes 
v.'ill  be  alJ.  ready  to  use  again  .   .  and  you  probably 
vron '  t  riave  to  buy  any  rieiT  ones . 

And  you  say  you  have  all  this  information  on  one  of 
your  Consumer  Tips  cards? 

I  didn't  actually  say  it  .   .  but  it's  true,    lie  do 
have  a  Consum.er  Tips  card  that  has  all  this 
information  on  it  about  taking  care  of  your  paint 
brushes . 


75 .  FRSYflAN : 

76.  GIFINAR: 


And  anyone  can  get  a  copy? 


Right.    It's  free,  and. 


our  announcer 


will  tell  you  all  about  it  in  just  a  fe?;  minutes. 
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77.  FRSYMN 


78.  NANCY: 

79.  FREYIIAN: 

80 .  NANCY ; 


Thank  you^  Gunnar,  for  all  your  tips.    And  nov7, 
Nanc;.'-,  I  guess  it's  your  turn  to  be  helpful. 

I'ra  all  ready  for  you,  MrSj  Frejrman. 

¥/hat  are  you  going  to  tell  us  about? 

How  to  pick  out  a  good  frying  chicken,  and  how  to 


81.  FREYHAK; 


82 .    NANCY : 


That  sounds  srell,  Nancy. 

But  first,  let's  look  in  on  the  Ijiles  famly  again. 
There  seems  to  be  an  argunent  going  on  betvreen 
Barbara  and  her  father.     (F.1DE)    Let's  tune  in  and 
see  what  it's  all  about  .  .  . 


(PAUSE) 


S3.  FATHER: 


8/^.  BARBARA: 


83.  FATHER; 


Nope  .  .  not  for  rie.    The  only  v;aj  to  fry  chicken 
light  is  to  fry  it  in  deep  fat.    Then  you  get  a 
crispy  crust! 

But  Dad,  fried  chicken  can  be  swell  .  .  .  just  fried 
in  a  pan. 

Never  I    ''-liy,  i^''  mother  TOuld  say  that  wasn't  frying 
chicken  at  all.    You  don't  have  the  same  taste  .  . 
the  same  .  . 
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97.  FREi^^N; 

98.  NANCY: 


99.  FREYr^.N: 


100.  NANCY: 


101.  FRSYMN 

102.  NANCY: 

103.  FHEI^lAI'J; 
104..  NANCY: 

105.  F^EY^AN: 

106.  NANCY: 


107 .  FHSY?!AN ; 

108.  NAITCY: 


YPaat  is  the  real  difforePxCO? 

Lot's  start  right  in  at  the  beginning  ,  .  the  first 
stv'jp  tcvrard  making  good  fried  chicken  is  to  get  a 
f-:ood  chicken  to  fr\^. 


And  hor.'  can  you  do  th"t? 


TJoll,  the  experts  in  the  Department  of  Agriculture 
say  that  a  good  fryer  should  bo  three  and  a  half  to 
five  iP.onths  old. 

Three  and  a  half  to  five  month's  old. 
Yes. 

How  can  you  tell  yrhether  the  chicken  is  that  old? 
The  best  ^ray  is  to  feel  the  breast  bone. 
TJhat  does  that  .  .  ? 

If  a  chicken  is  young  enough  for  frying,  the  end  of 
the  breast  bone  idll  be  very  flexible  .   .  you  can 
ta,ke  it  betvreen  your  fingers  and  vriggle  it  back  and 
forth  YQvy  easily. 

I  see. 

And  of  coitrse,  the  bird  should  be  xrell  covered  -vrith 
meat  .   .  nice  and  plumo  all  over. 


109.    FREYl'IAN:         About  how  much  should  a  frying  chicken  Yreigh?. 
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They  sho\ild  run  around  tiro  and  a  half  to  three  and 
a  half  pounds  ,  .  that's  dressed  aieii^^ht. 

Wait  a  niinute  .  .  rrhat  do  you  mean,  dressed  vreight? 

That  means  the  chicken  has  been  plucked  and  bled,  but 
has  not  had  its  insides  taken  out,  and  still  has 
head  and  feet  on, 

I  se^-  .  .  so  "w'hen  it  is  fixed  up  .  .  cleaned  .  . 
The  poultry  people  say  .  .  "drav.Ti." 
It  v/ill  T/ei^^h  ].ess,  v/on't  it? 
les . 

NoTf,  are  you  going  to  tell  us  hoiT  to  fry  this  chicken 
Both  -vvays?    In  shallot:  fat  and  deep  fat? 
Yes,  if  there's  time. 

All  right  .  .  let's  take  shallow  frying  first. 
Ba  r ba  ra ' c  s  ty le . 

Yes.    First,  disjoint  and  cut  up  the  chicken  into 
serving  portions. 

Disjoint  it  and  cut  it  into  serving  portions. 


(13 


12/,,  riANCY: 


125.  FREYT'IAN 

126.  IJANCI: 

127.  FR^^^^lN 

128.  NANCY: 


Then,  before  cooldng,  v/ipe  the  pieces  as  dry  as 
possible.    Ser.son  it  ivith  salt  and  pepper  and  roll 
it  in  flour. 

Not  so  fast,  Nancj/'.    Wipe  the  pieces  dry^  put  salt 
and  pepper  on  theirij  and  then  roll  them  in  flour. 

That's  it. 

Can't  you  use  bread  crumbs?    I  remember  »  , 

Yes  ,      you  can  dip  the  pieces  in  egg  beaten  up 

vj'ith  a  tablesT/Oon  of  v^ater  or  milk  and  then  coat  them 

"Frith  very  fine-  dry  bread  crumbs  or  corn  meal. 


120.    FT'CYhlAN:         I  see.    And  then,  rrhat? 

130.  NANCY:  You  should  have  a  thick  slcillet  or  chicken  fryer  rrith 

about  a  half  inch  or  Kiore  of  fat  in  it  .  .  heated, 
but  not  to  the  smoking  point. 

131.  FREYMN:         And  then  just  put  the  chicken  in  and  cook. 


132 .    NANCY : 


133.  FREYIIAN 

134.  NANCY: 


You  put  the  thickest  pieces  in  first  ,  .  like  the 
breast  and  the  upper  part  of  the  log. 

I  see. 

Leave  plenty''  of  space  around  each  piece  so  the  fat 
can  come  up  around  all  sides  .   .  and  don't  try  to 
croTfd  too  much  into  the  Dan. 
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135.  FRSY'^AN:         Is  trnt  all? 

136.  NANCY:  No  i  ,  .  partly  cover  the  pan  and  cook  at  a  moderate 

heat.    As  the  pieces  get  brovm,  turn  them  over, 

137.  FREYMWI:         How  long  should  it  take  to  cook  chicken  that  rray? 

13s.    MiVIICY:  If  it's  a  three-pound  chicken  .  .  the  thickest  pieces 

Vj-ill  take  from  trrenty  to  tr/enty-iivo  minutes  .   .  if 
it's  fried  entirely  on  top  of  the  stove. 

139.    FREY:iAI>I:         YHiere  else  7,0 uld  you  fry  it^  Nancj? 

14.0.    NANCY:  Some  cooks  like  to  finish  cooking  the  fried  chicken 

in  a  m.o derate  oven  .  .  say  about  three  hundred  degrees, 

141.    FREYI'I^yJ:         W:\j  do  they  do  that? 

14,2.    NANCY:  That's  helpful  if  you're  cooking  a  lot  of  chicken 

and  you  have  only  one  skillet  or  pan. 

143.  FREYl'IAI^I :         l^ien  do  you  change  the  chicken  from  the  frying  pan 

to  the  oven? 

144.  NANCY:  As  soon  as  the  pieces  are  bror^ed  all  over. 

145.  FHEYI'^iN:         Fnat  do  ycu  do  vrith  them? 

146.  NANCY:  Put  them  in  another  pan  .  .  one  vrLth  a  rack  so  the 

fat  vrill  drain  thorough. 

147.  FREYII/uN:  Yes. 
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US,  NANCY: 


Partly  cover,  and  cook  the  piocos  till  no  pink  meat 
remains.    Don't  put  the  cover  on  tightly,  or  your 
nice  crisp  outside  mil  go  soft^ 


149.  FREY'T/UI:         I  see^  and  then  it's  ready  to  eat, 

150.  TJANCY:  Right. 

151.  FRSY!'^i.N:         I  must  confess  1  never  tackled  fried  chicken  before, 

and  iT^"  husband  and  I  just  love  it. 


152.    J'liiNCY:  NoTj-  you  l:noxr  hoxi. 


153.  FREY!7iN 


154.  NANCY: 


And  I'n  going  to  try  it  very  so.'^n,  too.  But  hov/  about 
this  deep  fat  frying,  Nancy? 

A  glance  at  our  clock  tells  ric  v.'C  haven't  time  to 
describe  that  way  of  frying  chicken,  but  t/o  do  have 
a  Consumer  Tips  card  v/ith  all  the  directions  on  it  .  . 


155.    FREY^'AN:         For  both  %mys  of  fr;^,'-ing  chickens' 


156.  NANCY: 


15 8.  NANCY; 


Yes  .  .  the  T/ay  I've  just  described  .  .  and  the  rray 
to  fry  in  deep  fat. 


157.    FREY-'i'iN :         And  anyone  can  got  a  copy  of  this  card,  can't  they? 


Yes,  free,  ,  our  announcer,  vrill  tell 

you  all  about  it  in  just  another  minute. 


i 
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159.  FREYIL'JI:         Thanks ,  Nancy,    I'^"-  mouth  is  v/atcring  already  for  a 

piecG  of  that  nice  crisp  fried  chicken  I'm  going 
to  cook, 

160.  TiANCY:  We,  too, 

161.  FREY^'L-IN:         MiTmni-in,    ITell,  so  much  for  fried  chicken.    And  novr  ,  .  , 

162 .  SOITTID :  NOTE  01  CIIIIES 

163.  ANNOUNCER:      THIS  CONS UlIERS '  HONOR  ROLL! 

164.  GUiniAR:  Oceanside,  Long  Island,  Nei?  York,    Members  of  the 

Parent-Teachers  Association  of  School  Number  Three  in 
Ocoanside,  go  on  the  Honor  Roll  today  for  their  splendid 
program  of  school  lunches. 

St'irted  several  years  ago  on  their  ot.ti  initiative, 
these  parents  chose  one  of  th_eir  oxm  members  .  .  a 
dieti6ian  .  .  and  paid  her  to  super'^ise  the  lunch 
program..    To  help  her,  other  menbjrs  volunteered 
.  .,  .  four  each  day.    Never  in  the  history  of  the 
lunch  program  has  there  been  a  lack  of  volunteer  mothers, 

To  help  finance  the  program,  the  children  vrero  charged 
ten  cents  a  day.     But  the  children  vho  couldn't  afford 
to  pay  even  that  aiTiount  were  fed  free,  and  \i±th  no 
embarrassment . 

(I.DRE) 
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To  quo  to  one  of  tho  mothers  .  .  "Yfnat  vro  arc  most 
proud  01  is  the  laiovrlodga  that  the  less  fortunate 
children  are  assured  at  least  one  nourishing  meal 
a  day." 


165 .    SOm-ID ; 


166.  FHEY^^AI] 


For  carr^ring  on  a  successful  school  lunch  project, 
the  members  of  the  Oceanside  Parent-Teachers 
Association  in  Oceajiside,  Long  Island,  get  Honor  Roll 
mention  today, 

NOTE  ON  CITIISS 


Thank  you,  Ciunnar.  And  now,  quickly,  yirhat  have 
you  two  consumer  reporters  scheduled  for  us  for 
next  week's  CONSWISR  TTIIE? 


167.  GUTINAR: 


I'/Irs.  Am.erica  Volunteers. 


168.  FRSYMN: 


169.  ANNOUNCER: 


Virs.  America  Volunteers  on  next  week's  CONSUJvIER  TII.IE. 
All  right,  ,  tell  us  hov;  rre  can  get  those 

Consumer  Tips  cards. 

Here  it  comes  .   .  simple  as  can  be.     Just  send  a 
penny  post  card  to  Consumers'  Counsel,  Department  of 
Agriculture,  Washington,  D.  C.     Put  your  name  and 
address  on  it,  and  the  call  letters  of  the  station  to 
which  you  are  listen3_ng.    Ask  for  Consumer  Tips  on 
Frying  Chicken  and  Consumer  Tips  on  Paint  Brushes. 
They're  free. 


i 
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These  Consunor  Tips,  you  Icnow,  arc  handy  little 
three  by  five  cards  that  fit  into  your  household 
file  and  are  ready  for  instant  reference  whenever  you 
need  facts  about  hovr  to  buy  or  how  to  use  something. 
They  are  also  the  right  size  to  carry  in  your  purse 
when  yo-a  go  shopping, 

Nov.!-  here's  that  address  again  .  .  Consumers'  Counsel, 
Department  of  Agriculture,  V^ashington,  D.  C.  A 
penny  postal  is  all  you  need,  with  your  name  and 
address  and  the  call  letters  of  the  station  over  which 
you  heard  this  program.    Ask  for  ConsTuaer  Tips  on 
Frying  Chicken  and  Consumer  Tips  on  Paint  Brushes, 
They'll  be  sent  to  yoxx  free. 

Tune  in  again  at  this  same  time  next  week,  when 
CONSUMER  THIS  will  again  be  presented  by  the  Consu?Tier3 ' 
Coujisol  in  the  Department  of  Agriculture  in  cooperation 
iirith  Defense  and  non-Defense  agencies  of  the  United 
States  Government  working  for  consum.ors. 

Heard  on  today's  program  rrore  EveljTi  Fre^/man,  Nancy 
Ordway,  Nell  Fleming,  Frances  Adqms,  Gunnar  Jagdmann, 
and  Cy  Briggs, 

CONSUi'ER  TIME  has  been  presented  as  a  Rdblic  Service 
by  NBC  and  the  independent  radio  stations  associated 
vrith  the  Red  Notrrork  of  the  National  Broadcasting  Com.pany. 
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